
Brownie Muffin Cookies 
Makes 34 
 
Butter (for the muffin cups) 
2 ounces unsweetened chocolate, chopped 
1 ounce bittersweet chocolate, chopped 
2 cups flour 
3 tablespoons unsweetened Dutch process cocoa powder 
1 teaspoon baking soda 
1/2 teaspoon fine salt 
1 cup  (2 sticks) unsalted butter, at room temp 
3/4 cup granulated sugar 
1/2 cup brown sugar 
2 eggs, at room temperature 
1 cup (6 ounces) chocolate morsels 
1 cup coarsely chopped walnuts 
Flaky sea salt (for sprinkling) 
 
1. Set the oven at 350 degrees. Butter the cups of two 12-cup muffin tins. 
2. In a heatproof bowl over a pot of simmering water, melt the unsweetened chocolate and 
bittersweet chocolate. Remove from the heat, wipe the bottom of the bowl dry, and set aside to 
cool slightly. 
3. In a separate bowl, whisk the flour, cocoa powder, baking soda and salt until blended. 
4. In an electric mixer on medium speed with the paddle attachment, if you have one, or the 
beaters, beat the butter with the granulated and brown sugar until creamy. Add the eggs, one at 
a time, mixing until they are incorporated. 
5. With the mixer set on low speed, gradually add the flour mixture and mix until blended. Add 
the melted chocolate and mix until it is incorporated. Remove the bowl from the mixer stand and 
stir in the chocolate chips and walnuts. 
6. Have on hand a cup of water. Spoon a rounded tablespoon of batter into each muffin cup. If 
you like, use a small cookie scoop that holds 4 teaspoons to measure the batter, dipping it in 
water every so often to keep the batter from sticking to the scoop. 
7. Wet your fingertips and press the dough into each muffin cup so it conforms to the bottom of 
the cups. Sprinkle each one with a pinch of flaky sea salt. 
8. Bake for 10 to 12 minutes, turning the tins from back to front halfway through baking, or until 
the tops are just done. Let the muffins cool in the pan for 10 minutes and transfer to a wire rack 
to cool completely. Bake the remaining batter in the same way, wiping out the muffins cups and 
adding more butter. Store the brownie muffins in an airtight tin. 
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